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Evaluation of mixing properties of dough from wheat flour blended
with rice flour by recording dough mixer
Koh-ichi Yoza, Junko Matsuki, Hiroshi Okadome and Ken Tokuyasu
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Abstract
Mixing properties of dough of rice flour and wheat flour were investigated using a recording dough mixer. Five
kinds of rice flours were prepared by different milling methods including blade mill, pin mill and roll mill. Rice flour and
wheat flour were mixed in the ratio of 3:7. The mixed flour, water (60−80%) and other ingredients were mixed in 10min-
utes using the pin mixer. Power consumption during the mixing was monitored by a data logger. The peak of power con-
sumption decreased when water addition was increased. The change of peak time was related to the type of the rice flour
classified according to the mean particle size and the amount of damaged starch.
Keywords: 米粉（rice flour），パン（bread），生地（dough）
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Wh ８１．４ ３．８ １３．４ ０．４８ ５１．１ ６０．１
Wk ５６．６ ４．７ １１．９ ０．５０ ５０．１ ６４．０
D ４９．６ １３．８ １２．６ ０．４０ ５４．２ ７２．８
P １６０．７ ６．８ １４．４ ０．６４ ４７．０ ６９．２
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